selicious side dish 


BALTIMORE CHEESE CASSEROLE 


I had this recently at a friend’s 
home and thought it really good. It 
was served with rare roast beef 
and was a welcome change from 
potatoes. The recipe is from 
Edwin Bramble, a first rate cook. 


12 slices soft bread, cubed 
1 pound sharp Cheddar 
els cheese, grated 
11/4 cups milk 
2 beaten eggs 
Salt and pepper to taste ° 


Layer bread and cheese in a 
large buttered casserole ending © 
with cheese. pour on the mixture 
of the other ingredients. It will 
look dry. Bake at 350 degrees for 
35 to 45 minutes until puffy and 
golden brown. 


This serves 10 to 12 but Ed says 
it can be halved, doubled or. 
‘whatever with no problem. I halv- 
ed it. To reheat, add a little milk. 


